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meny as will write as these SUtersJust enough water to keep from burn- -,
ing and. cook, until soft, , Strain, but
do not squeeze. Measure tha Juice and
boll 20 minutes; then add same amount
of warmed sugar and strained Juice at

ws "had a splendid lunch (I should call
it djtoner) a pretty pink salad, a yel-
low, one, it sems their color is yellow,
for -- Tidy Addly had tbs porch all
trimmed Inside against the green vines
in yellow and golden glow everywhere. M AtkFor XAiUinit Subttitutet

O the W0--r s ii
. Beeiad Tmakmfr

troubles: . for Frank ta so impulsive
when things are 'not as he anticipat-
ed they would be.-- - He should have
talked affairs over 'with you and to-
gether you could have remedied many
of your difficulties."..

"Will I help you? of course I will,
only I stipulate you do Just as I say,
when he makes discouraging remarks
about the food, and you must not
feel discouraged over, them,- - for men
are often blind and don't 4 ' discern
changes for good, until long after they
hare taken place. - Neither do.t want
Frank to know that I am here. . I
think he needs a good lesson and be-
tween us we can enlighten "blm re-
garding your Inability to become a
good housekeeper and home-mak- er.

In a short time you will, with the
aid of your cook book be able 'to
serve that exacting and fastidious
husband pf yours." - But why did you
not call on me sooner,' or on your
mother?" - - - ' ' ' "

"If I had not been afraid of losing
Frank's love I should not have bother-
ed you at all. 1 knew ma would wor.
ry. then, besides, you would under

fT CAUTION ,
!3Vjlrod sssrWrletfey
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MALTED' YJ ILK
Mad M th9 larreet, best equipped m4

. wMttary fsUlttdlHUk plan in thw werM
We do not ipafc f'mdk producU"'
Skim. Milk, Concerned Milk etc.

: Ask For HORLICK'S
THE ORIGINAL MALTED MILK:

Mid Irom clestu falWream vilkj
and tbm extract of fleet msJted tfrin,
reduced to powder formpdluble iai
water. Best Food-Drin- k tor All AiuV4 It array a Qaertee Century

7mom ytm mmy "HORUOtCS"
yom mmy got m SubmUUtto

BEAUTY IS THAT BEAUTY DOES, NOT THE
LOOKING GLASS REFLECTION

. EVERY WOMAN'S OPPORTUNITY
The Bulfetin wants good home letters; good business letters;'' good help- -;

ful letters of any kind the mind may bussest-- They should be In hand by
t Wednesday i if each week. Write on but one side of tie paper.'

Address. SOCIAL. CORNER EDITOR, Bulletin. Office, Norwich, Conn. ' lJ Taho a Paofraao Homo'
to first; S1.50 to second; fLOO to third.
month.

will- -
Many will be glad to know M. Boena

has com east again, and will be with
them for awhile. Jt seemed bo nlc
to see' ber smiling fae once again.

No, Aunt Hester. I wr.s not tired
after the picnic. It dlU me good. Vut
am afraid Aunt Abby- - was. I think
Aunt Esther's njaa a good one, that
sh take their own fork, spoon, plat

and cup; and what food they take
bars already prepared . Un- - the table;
paper plates lor saaaeicnes,' cake ail
cut and a plate to put it on; each
place tbelr own on table. That would
help a great deal and sure dish wash-lug- .,

How many hare tnl wneu making
a shortcake, - not. to make the dough
quite as stiff as when re roll It oat.
and place' is tin like a cake, smooth
ever? I tried that war the other day
as short ot time; Jt ws (ess work and
came out nice and light.

Po not forget to wr.te . letter, or
4p-- a card.-

lours for The Corner,
- GRACE.

GREETINGS FROM AUNT SARAH.'

Dear Editor and Social Corner Bis- -

ters: I am sure all had a lovely time
at Aunt Abbys.

Aunt Abby: Hope you were not
sick after we all let-- lou must have
been very tired. It wag s day to be
remembered.

Dorothy Perkins No. t. tor there Is
another: I think you nave the best
of me. Do you go to tne J. W. club?
Are ycu a Mra C. S. Tou will have to
give me a hint before I can take you
to ride. You are welcome in The
Corner.. Come often.

Mother Hubbard: Do I know you
Tour recipes all sound good. Will try
some of them soon. Will you join
Club No. 2?

Hettle Marie: Wher ate you? Why
don't yon write? We want you to
Join Club No. 2, too.

Dear Great Gsandma: Why don't
we hear from you on-- e more? Don't
give me up. I am coming to see you
rf ever get time. Will rou join Club
Ko. I. too?

Peggy Ann: Will Aug SI suit you
to start Club No. I, at my bouse at
2 o'clock? Shall be Aid to see alt
Lebanon Sisters in The Corner.

Polly Anna: Peggy Ann and I called
on ybu oae Sunday, but you had gone
autoing. Saw Hubby and Kiddles.
Will look for you the 31st. Be sure
to coma

Papa's Boy: Come over with the
little one.

Dom Pedro: Am sorry for you.
Mother told me she saw you. She has
been to make me a visit.

Lonesome Pine and Rember Me
Hope to see you soon. Come and see
me. I agree with Aunt Esther, if we
have more picnics, each one carry
there own lunch, platv cup. spoon aud
fork. It will sav so much work for
the hostess.

Tbeoda: Glad to hear from you.
Will send recipe for

Bowknot Csk Tw cups whit
sugar. 1- -2 cup butter (creamed), yolka
4 eggs. Z- -l cup sweet Team. J table
spoons milk. S cups flour, 2 teaspoons
baking powder, sift flour, baking now
der. salt, 4 times: bs-i- t oiks creamy
before ading to butter and sugar; beat
whites stiff; fold in; flavor with lem
on; frost and tie the bowknot.

Greetings to alL
AC NT SARAH.

AUNT ABBY SAYS THE PLEASURE
WAS IN THE WORK TOO.

Dear Editor and Social Cornerites:
It is a little late, but I wish to extend
my thanks to The Bulletin Co, and
The Corner members for all that was
done to make the picnic at my home
such a grand success; was glad to see
euch a large number and hope all en-Joy- ed

the day.
In regard to the picnics. I do not

quite agree with Aunt Esther. Think
the way we bare been having them
the best. It is all right to carry plate,
cup. knife, etc; but like putting the
food on the table and each one help
themselves. Do not like eating lunch
out of a box.

' I acknowledge I got very tired, but
it is only once a year, you know, and
the good time I had, amply repaid me
for all my trouble. Was glad indeed
to do it.

Si: Yes. you are a full fledged sis-
ter, now. Tou and Mandy acted your
parts well. Am very glad you came,
and that you did not get any curtain
lectures after you got home.

Great Grandma. Elizabeth and Jim:
Was so sorry you could not attend my
picnic. We had a lovely time.

Tidy Addly, Ma. Aunt Hester and
i birthday presents. Prize them highly.
I Rural Ttu. K.rHx w.ra
! something fine. Nicest I wr saw. I
just had a feast. Thank you.

Thanks to all who sent me cards on
my birthday.

Best wishes to alL
AUNT ABBY.

FIRST LETTER TO SOCIAL
CORNER.

Dear Editor and . Sisters of the
Social Comer: I have read the Social
Corner page each week and thought
I would like to be one of you. I think
I know L. H. K.

Have any of the sisters tried putting
dates in their cooked cereals. Cut
them up snd put in about five minutes
before you take the cereal from the
stove. They give it a fine flavor.

Canned Beets Boil the beets until
tender, then remove the outside skin.
Slice, and .fill your jars, then heat the
vinegar to the boiling point and pour
over sliced beets and seal at once.
These are very good for use In the
winter.

Directions for a Nest Littls Edging
for Undtrwtir, through which you
can run ribbon:

1st Row. Ch. 9, ch. 2 for tr, and
1 tr. In last stitch of 9 ch, ch. 3, miss
I st. and 4 tr. in next 4 St.

2nd ch. 3, 3 tr. in 1st of 4 tr. making
4 tr. counting 3 ch, this forms the
little scallop. Ch. 1. 2 tr. in last 2 of
4 tr. and twe under.

3 ch. ch. 1 and 2 tr. In 2 tr. There
are only 2 rows to 1 scallop.

. This will be all this time, hope to
get acquainted with more of the sis-
ters.

LORETTA.

HIDDEN DRESS GOODS.

Social Corner Sisters: In each
sentence you will find hidden drees
goods. A little gift awaits the guesser,
but you must be a Social Corner
Sister, and. a writer.

1. The verse was musicaX I com-
posed it long ago. ,

3. I prefer the drama to singing.
Hamlet is my favorite role.t.i sent Rob Linscott on up the
hill.

4. That evil Is the lesser, George
thinks.

t. I bought the fossil. Keep ft for
me. please.

. He is a tinsmith by trade.
1- -W heard the guns pop. Lin-

coln was near.
If at first you don't succeed, try

again.
SATURDAY EVE. '

A CHAT FROM LUCY ACORN.

Dear Editor and Sisters of the Social
Corner: Potlatch spoke of the new
members joining The Corner and the
old ones falling oft fast. I think the
secret is the old ones are writing under
sew names. I have got so - now the
first thing I do is to see if there are
any new names, and never get disap-
pointed. A broad smile comes ewer
my face when I read them.

Aunt Abby: I must not let another
week go bjc without thanking' you and

4 lemons. Boil till it Jellies on spoon.
Makes 12 small tumblers.

Grape Jelly Pick over grapes, wash
and remove stems before putting into
preserving Kettle. Heat to boiling
point, mash and boil 30 minutes. Steamthrough a' coarse steamer. tha: al
low, juice to drop-- through cheesecloth
or a Jelly bag. Measure, bring to theboiling point and boil Ave minutes, addan equal measure of heated sugar,
boll three minutes, skim and pour Into
glasses. '. Place in a sunny window for
24 hours.?. Cover and keep in a coot
dry place' . J - i , v". ... . ....

To heat 'sugar, put lira granite dish.
place in oven, leaving oven door alar
and stir occasionally.

Japanese Chow --Chow Have you
ever made the following? Take 12
medium-size- d green tomatoes and 14
small pickled limes, put both through
the food chopper, using the medium- -
sized cutter and removing the seeds
irom limes. Add cups sugar and let
cook slowly for three, hours. . Put Into
jars or tumblers and when cold cover
with paraffin.

Canned Plums Make about Sect. 1.
One basket Damson plums . or 10
pounds or 6 quarts. 6 pounds sugar, tcups of water. Pick over, wash "the
fruit and drain. Cook sugar and wa-
ter about 3-- 4 hour. Put In fruit and
cook until soft. Bottle very hot. Make
7 pint jars.

JANE.

THE CHILD AS A BAROMETER,

Dear Cornerites: A few word con
cerning the child as a batometer may
not come amiss with some mothers not
quite' understanding all Eases of the
life of their children.
" These were copied from a medical
work of many years ago and the signs
have proved almost un'alllng in my
"own experience and thit of several of
my acquaintances. Others will proba
bly also recognize the symptoms

A child indisposed u a grumbler and
the trouble is likely ta be relieved by.
a good dose of castor oil and will soon
right itself.

On the contrary, a child suffering
from some specified disease Is de
jected r and to such an extent is this
true, that observing mother's rtdoice
and with good reason, when they see
their sick children become refractory
and Imperious; - it is truly a valuable
sign of convalescence.

The Indisposed child rebels against
bis uncomfortable sensations; he feels
a desire to live his ordinary course of
lire; to play, to run, to eat as usual:
but his discomforts prevent him. He
revolts against it. cries without any
assignable cause: shows a desire "or a
thing; and immediately rejects it;
finds fault with every Dot v and 'pass-
es from one demand to another.

The child with disease, on the other
hand (Including a child about to be-
come sick) is bewildered rather than
irritated;- - there is diminished act'vity,
he seeks repose, rather than caresses.
and his little countenance is neither
lighted up with a smile nor clouded
with ill humor: he assumes the serious
air of an adult, and seems to feel a
presentiment of impeaoing physical
suffering.

There are differences between these
two pictures which m .there and phy-
sicians accustomed to the observa
tion of children seise upon with- - mar
velous perception.

Gayety is one of t'io child s func
tions. A sad child is a painful
anomaly; his sadness is often also a
warning of all the more serious im
port, if his grief and cries be not ac
companied by tears.

If the eye be dry. the disease is
grave"; this is presented to the mother
as an aphorism: it will raiely be found
at variance with the tiuth.

A celebrated child specialist ad
dressing an audience .of mothers on
the care of sick babied said that ba
bies diseases go fast, and that many
of their troubles disappear if left alone.
" But . he said, there is another groun
that went improve without treatment.
If we begin at the top. we must class
iiy meningitis as one ot tlie most serl
ous complaints. There is one sort of
meTnnxitis from which every child
dies. There is another kind. how-ver- .

in which the child is almost sure to
get well if the disease is taken in time.

If the baby is troub ed with farad
aches, and if he holds his head too far
back, call the doctor quick.

The eyes can usually be kept in good
condition by bathing them with a so
lution of borax and wler; but if the
eyes .begin to run and this continues
even two or three days, it may be seri
ous. ... .

A running nose is not uncommon,
especially if tho child has a cold, but
if it keeps on Tunning after the cold
is .over, that is a sign of adenoids.' If
blood cornea from inside the nose itmay mean diphtheria.

There are two kinds cf croup. One
looks bad and isn't; - fit- - other is as
bad as the first one looks. Always
give the baby an emetic to discharge
the phlegm and mucus.

In nineteen cases out of twenty
convulsions come from the stomach.
reet snouia oe pui in not water In
which has been dissolved two tablespoons mustard, cold water cioths
placed at head and as aoon as possible.
child placed in bed, surrounded by hot
water Dottles, ana as soon as it can
swallow a good big dos ; of castor clL

In stomach troubles the. first thing
to ao, is to stop leading the babv.
cutting off food and giving a dose of
castor oil is frequently all that is
necessary to put the child in good con
dition aguln. , i kl

Hoping this will ve helpful to
some inexperienced mooter and wish
ing you all the best oi success.

MUNNER.

HOW I SPENT ONE SUMMER'S
DAY. . : j

I went away" for a. few days down
to the village, to visit and take a few
days' rest. In the same town lived
Mister Allen, his wile Samantha -- I
knew some. She says. I just got an
invite over to Loontown to spend ' the
day with Tidy Addly.

Who is she, says L
"Well, you come along with me and

you will see."1 says she.
As Josioh had mended the spring to

bis wagon and was going-ove- r to
Zoar for the day. she took Tirzah Ann
and her sister along, both 'real nice
girls. .

Well, we took the train and rode a
spell, then a short ride on the trolley
cars, soon we arrove at Tidy Addly' a
There was six or so on that car'
Samantha - as 1 said befon, and the
girls, Polly Peppermint, Biddy and
r airy. Another car brought more
folks, and still another- - more.

One come in a bus wagon, they
called It a jitney, I believe. '

. Some of the folks had been visiting
down to the "Whaling Town," and
they come up from that way. -

I listened to hear them talk,- and --it
seemed they all writ letters, recipes,
etx. . for . a paper., printed in a place
they called "The Landing.'' 50- - years
ago; and there is a place by the same
name across the water, or was before
this dreadful war. They didn't - call
each' other by their-righ- t names, had
pen-nam- es, they called them, and jone
was Rbxanna Wince, as nice a looking
woman as you 'often see... Another
was- - Married and ' Happy, Nokoxnls,
Practical. Polly,: Wandering. Jen, - but
she didn't wander,, set right still:
Florodora was there.' and A- - Rorinar
Chicken, Maine ' Lover. 'Mary .France

Maybe I've forgotten some, but twen-
ty In all. beside some children I see
running around and Dlavinsr croauet.
and , there waa . gome ..visitors.

wnicn was just their color, ins women
wore little yellow bows.

Weil, to resume and continue, with
their salad they had sandwiches.
salmon biscuit, cake and pie. with
coffee at the last. She had two real
pretty girls a helping pass things. .. i

Alter dinner we went Into a grove.
to hear some women speak pieces.
They weren't real young matrons; J
guess and the one. that spoke best
got a gold medal. ' ; '

After a snelr we. come back to the
house and had ice cream and cake.

It was funny to hear them call each
other by their pen-nam- es. It seems
ons they called Huldy could not come,
she had gone a gala van ting around to
the. beaches, and Azalea had company
come Muat as' she was retting ready.
I heard them say they was real sorry.

Married and Happy bad a pretty
tosset she was making: Tidy Addly
showed a tatting bag somebody made
ner. sneowas real proud ot.

Married and Happy's husband cams
down In the p. m. and he is a real
nice man. He helped Tidy Addly with
the ice cream, and could wipe dishes
real handy.

Trottie went home with them and
passed the night. The rest of us com
home, and we sure did have a right
good time.

I beard T. A. nay she did wish she
could had the Lebanon sisters, . too
(maybe she will later), but was not
room on her verandy.

It was big, too! They can them
selves Club No. L

While Tidy Addly was out in the
kitchen they voted to take her into
the club. .

She is a member the vote was
unanimous.

AUNT POLLY PIXLETV,

A BRIDE'S DIPLOMACY.

Edna Lane was an only child andan accomplished and well educated
young lady. She was a senior at
Wellesley college and she became en
gaged to Steele, a young den
tist.

Edna's parents were not rich, but
they possessed enough of worldly
goods to enable them to live comfort
ably, find to gratify their daught-
er's wishes. Her long vexation had
been passed at tha sea shore with her
mother; the short ones In entertain
ing her many friends. -

They were pleased with the young
man but reit that the couple were too
young and too inexperienced to marry
at once;- - nesides. Mrs. Lane believed
that daughters should not. marry un
til tney were ronclent in the art ofhousekeeping and were capable ot
making a happy home for their hus-
bands. She deferred Instructing her
aaugnter in these arts until she hadgraduated and was at home perman
ently; then. alas. Cupid willed other
wise.

Frank wished tha mirHimt tn ta Vm
place shortly after severing his con
nection with the leading dentist of
tilenrel. which would be three months
after his financee'e graduation, be
sides, he wished to be in an office of
his own after returning from their
wedding trip. Both Frank's and Ed
na's parents deemed It wiser for the
couple to wait a year until he was well
established in business and . had
mastered the bitter experience that
all persons who start for themselves.
nave to encounter at first. Thev told
them that if they commenced life to
gether at once, as they desired, their
love might chill and they grow In
different tc each other.

Frank laughingly asserted that he
wasn't afraid .and that he was san
guine of success from the verv first.
He then presented a cook book to his
lady love and said: "All's well witha woman If she is armed with an Ira
prement of this kind.-- So tilling to
convince the lovers of the advantage
ot waiting the parents gave a re
luctant consent to an early .marriage.

The bride and bridegroom had been
in their new home six weeks whenthey realized that the newness - and
their superficial understanding of mar- -
nert lire was waning and actual facts
must be faced.- - It .was then that Edna
felt grateful to her mother for the few
lessons she had riven her In caring for
rne nouse. in tnose last hurried and
btisv weeks at home. I

The cook book, alas, did not prove
a mutual friend, for the explanations
were not plain. It did not tell herto adjust her stove. It either smoked
or burnt everything up. If a recipe
cauea ror 3-- 4 oi a teaspoon of any
thing, salt, sugar, saieratus. navorinsr.
etc., to be sure to (have enough she
would put In 4 tea noons of whatever
was called for. The result was, ofcourse, disastrous.

Frank at first laughed and ioked
over tne rood, even when Edna re
sorted to baker's fare. Later he was
irritable and would , nibble a bit and
then say cutting things as. "Stuff not
lit to ..eat"

One morning at breakfast he sug-
gested that they try boarding for a
while; for he could not afford to con
tinue procuring his meals elsewhere
and providing food at home; and add-
ed, "I really don't receive money
enough from my patients to defray of-
fice expenses. We should have takenour parents' advice; but I felt that I
could in time win and gain success,
and I will; but it don't look as If you
could ever surmount your difficulties
and do your part. "As for baker's
fool" I can't, and I won't live on air."
This last he said in a sarcastic man-
ner, and rose from the table, and
without his customary caress took his
hat and went to his office.

It was the first intimation that Mr.
Steele had given her of the non-succe- ss

of his business, that he. had pro-
cured food elsewhere, auid that he did
not consider baker's food substantial.
The knowledge of her complete fail-
ure nearly shattered - her sense fora time. She hastily went to her hus-
band's den. sat down in his chair and
inclined her head on her arms which
she threw over the top of. his desk Ina forlorn manner. Her sobs caused
convluslve sighs almost incessantly.

- In a short time her grief subsided,
was less poignant but. when she rais-
ed her head the dead blue eyes .were
blurred with tears which trickled
down her1" cheeks. --

. -

"Something must be done, and done
at once," she cried, "or I shall lose
Frank's Jove, and, without that. I don't
wish to live." Again she wept bitter-
ly, then suddenly rose, wiping away
her tears as she exclaimed. "This will
never do. I must act at once." She
spent a few minutes in deep thought,
then took up the 'phone, and after
Mother Steele assured her that she
would come to her assistance on the
first train that left Greenfield. Edna
actually-smile- d as she tidied up the
room, washed-- ' and put away the
dishes. .

She then dressed for the street, and
soon was making arrangements . with
the president- - of . college
tor a course or private lessons In

She - home Just - as Mother
Steele alighted from a hack with her
trunk and suit case.. Edna cave her
a cordial welcome and bung her hat
and' wrap In the halL

Mother Steele then said. "Now. mv
L dear , child, tell me all about you
augcuraea-- '
- After Edna had explained her
troubles' clearly, and her idea of ob-
taining ' help - from Frank's mother.
and of taking- - lessons - In' Domestic
Sctence: which - she proposed paying
with money, given her for a wedding
gin irom ner momer to oe spent only
for some urgent emergency.

Her mother-in-la- w said: b&t poor
V$hlldjeBecre.rouwoj

stand your son best, also the dishes
he - liked, and could Instruct - me In
your ways." "

Mother Steele with Edna . planned
what was to be done. Once in awhile
ti bride would say: "I ar afraid I
cannot carry it out; poor Frank, he
Hon t deserve it, but there, when all
Is well Jt will mc amusing to recall
these unhappy incidents."

That afternoon was a busy one.
learning to adjust dampers to the
stove, to build a fire, and to make
out menus. The six o'clock dinner
was prepared, then Mother Steele re
paired to her room In the back of the
house until morning.

It was evident when Frank arrived
that he was in an irritable mood, and
when dinner was served without tast
ing the steak he said. "Ah, steak
half cooked, I suppose, and toast
made of baker's ; bread. I can't eat
It." x

According to directions, Edna re
plied, "You have not got to.' rose and
removed the vltuals from the table.
Tears wefe In her eyes when she
reached the kitchen, but she bravely- -

rose to the occasion, and soon the
work was finished- - She sought the
living room, but ' failed to draw her
husband into conversation as she left
him to his newspaper while she play
ed for a while on the piano. He at last
Joined her and the evening was pass
ed in singing.

The next morning Frank ate puffed
rice and fruit, and when Edna went
to serve tne mashed potatoes and
steak he said "he had eaten ail he
wanted, then soon left for his office.

The meals were all similar. If
Frank had not been worried over the
non-arriv- al ef patients at his office,
and had not Imbibed the idea that be-
cause his wife failed at first, she
must always do so, he would have per.
eelved the difference In the appearance
of the food. He was also annoyed be-
cause she was sot willing to board.
He really was not given a chance to
taste the food for as soon as he said
anything disparaging the viands were
removed at .once. -

After he had eaten nothing hut ce-
real and fruit for breakfast for four
mornings. Edna told him that as he
deemed those sufficient, she rhould notprepare anything else for breakfast.
After- - a few days he omitted coming
home to luncheon.

Edna at times was discouraged, but
'Mother Steele's cheery words. "You
will soon 4rin my dear," gave her re-
newed cocrage.

The days were busy ones, for tho
bride devoted two. hours three timesa week to private lessons in Domestic
Science. At other times Mother
Steele taught her how to cook nearly
all kinds of food and explained the di-
rections in the cook book.

In two weeks time on arriving home
one day Frank found that his mother
had arrived to make them a visit. Allannoyances were forgotten and she
received a hearty welcome from him,
but when Edna announced dinner! thethought of his grievances returned,. an
idea came to him. and he acted on thespur of the moment and said:

"Come, lets celebrate, mother you
and Edna , don your wraps and we will
take our dinner out."

"What!" cried Mrs. Steele, "after
Edna has prepared dinner, no. I think
not. besides I want to sample my new
daughter's cooking." .

Frank war still obstinate. "Well, the
truth Is-- mother. Edna can't cook verv
well yet. We will hope she will some
day."

His mother said: "I think I ought
to Judce for myself whether I like ths
iood or not, but do you propose going
out to all our meals while I a inhere?"

I hope so, and I hope you can per--
" m"t.. -& WniiC. ..

"Well. well, we will talk about thatlater; but no going out tonight. Come,
Edna is bringing in the dinner."

Frank reluctantly took his mother
Into the dining room. He cast a
critic's eye over the table, and thought
"Why, I never noticed how nice the
table and food looked before, but,
alas, for the eating. Tomato soup was
served first, and Prank gave small
helpings to each one. After tasting he
ate heartily and enjoyed It. then saTa.
"I don't care if it is not etiquette,
this Is - so good, lets all have some
more." which they did. Then the soup
plates were removed, and Edna serv-
ed roast lamb, creamed peas, mashedpotatoes and a strawberry shortcake
for desert.

As Frank ate heartily his mother
exclaimed: "What is the matter with
this food Frank? It is fine. I thinkyour wife is a famous cook."

"It is good," exclaimed Frank, and
"I don't understand It." "Mother, did
you cook this dinner? It tasts like
yours. ' brown gravy and all."

"So,- - my son. I had nothing to do
with it."

"But." said Frank, "How could ybu.
Edna, learn all. at once how to cook?
and mother, why are you smiling?"

Maybe- - Frank. -- if instead of running
down your food, you had looked at ft
and tasted it, you would have discov-
ered before this, that your wife could
cook." -

"What! exclaimed Frank. "Do you
mean to tell me that the food you
took away from the table was like
this? What a brute I have been! My
dear, dear wife, can you ever forgive
me "

The bright, shining eyes and hap-
py face assured him.

His mother exclaimed "My son, I
was almost ashamed . of you.' now I
am proud of you. Never, even when
you are gray-head- ed be backward In
asking forgiveness when you have
done wrong. She rose and left the
room.

Explanations followed, which only
deepened their love. They still had
bitter experiences to encounter, but
thev were never faint-heart- ed again.

Mr. Steele advocated that Domestic
Science be taught la the public
schools. He must have been success-
ful, for we have Domestic Science col-
leges and the outlook Is, that In time
this art will be taught In all pubHo
schools. .

DIANA,

GOOD SUGGESTION FROM
GRACE.

Dear Editor and Ccmeiite Sisters:
I have returned from a nice auto ride.
We called on- - our dear fc latere O lea-wo- od

and Faye Versa. (Most cf you
remember them as among our first
writers), both are greatly saddened
by the serious Illness of their hus-
bands, who are In a critical condi-
tion; also both are Sis"era. Tne Cor-
nerites are always among the first to
lend a willing hand and to cheer the
sorrowing ones. I thin no one would

Jetter frpxa,as

' THREE PRIZES MONTHLY i $20
.Award made the last Saturday In each

SOCIAL CORNER POEM.

To the Departed.
, I know thou hast gone to the place

of thy rest.
Then why should my soul be so sad T

. I know thou hast gone where the
, weary are meat.' Where the mourn eri looks up anills.

. glad.

Where Love cast aside. In they land of
its birth

The stains that It gathered In this,
And Hope, the sweet singer that glad-- !

dened the earth.
Sits asleep on the bosom of .Bliss.

1 know thou hast gone ' where thy
forehead is starred

With the beauty thatdwelt In thy
' soul:
Where the light of thy? loveliness can-- J

j not be marred
- Nor thy heart bo flungback from Its,

goal.

X know thour hast drunk of the Lethe
that flows

In a land where they.-d- not forget:
That easts over memory, only repose.

And takes from It only regret.

In thy far-aw- ay dwelling, wherever
i It toe,

Z know thou hast-glimps- of mines
And the Love that made all things

as music to me,
Z have not yet learned to resign.

Ta the bush of the night, on the waste
, of the sea.

Or alone with, the breeze on the hill,
I have ever a nresence which whis-

pers of thee.
And my spirit lies down and Is stilt

This eye must be dark which so long
has been dim,

Ere again it can gase upon thine;
Ait my heart has revealings of thee, and thy home.

In many a token and sign.

Z never look up with a vow to the
sky,

But a light like thy beauty is there:
And X hear a low murmur like thine

In reply,
When Z pour out my spirit in prayer.

And though, like a mourner that sits
by the tomb,

I am wrapped in a mantle of care,
Tet the grief of my spirit oh! call it

not gloom
Is not the wild grief of despair.

By sorrow revealed, as the stars are
by night.

Far off a bright vision appears.
. And Hope, like the rainbow, a creature

of light.
Is born, like the rainbow. In tears.

INQUIRIES AND ANSWERS.

CLUB No. 3 wl.l meet with Annette,
Aug. 26th. Come ore. come all!

LTJCT ACOIiNY Cards received and i

forwarded to the writers indicated.
THE CALL for old writers brings

to mind that those who started first
and contributed so generously should
be denied the rest they are taking.
Some may feel the infirmities of age
and not be able to 'write; and some
have answered "the call" and are now
glorified sisters. Morning Glory is the
latest departure of which the Editor 1b
cognizant a lady of more than or- -'
dlnary intelligence and endowed with
fine personal qualities.

MEKRY ANDREW: Please send
in your full address, a card from Lucy
Acorn awaits you.

ELLA OF CANTERBURY Cards
received and mailed as you directed.

AMERICAN FASHIONS.

Dear Sisters of the Social Corner:It will be a good thing if the war
abroad compels us to look to' our own
manufacturers for new styles in dress
for men, women and children.

It is pleasing to read that our own
designers will place on the marketthis fall hats. and dresses in varietystyles and colors which wiU equal if
not excel imported goods, and if it willcure us of a fancy for foreign goods
regardless of their merit the war will
have done a good thing for us.Folkwing are the new colors already
announced for fall wear:

Onyx, clear green.
Orchid, pink tinge.
Belgian blue, soft grayish.
Dreadnought gray, almost smoke.
Sand or putty, which are not new,

.but will stay.
Porcelain blue, clear light sky blue,a heavenly tint. . '

Canary yellow, rose and salmon, allof which are more familiar.
We ' shall all be interested in thenew American fashions which may be

Just as good and becoming as any-
thing designed in Paris.

SALESWOMAN.

TWO OR THREE SUMMER DISHES.

Dear Sisters of the Social Corner:
1 am pleased to submit for your triala few economical summer dishes:

Scrap Bread 'Pudding Take 1- -2 lb.scraps of bread, 1 tablespoon chopped
' suet or dripping. 1 handful currantr,

or raisins, 1 tablespoon of sugar, 1- -;

teaspoon of ground ginger.. 1 teacun
of milk. 1- - egg. Keep- - all scraps oT
orcaa tnai are Clean and neatly cut
from them all the brown crust. Put
the bread into a basin of ' water to
soak for an hour. Less time is required
if the bread Is not very hard. Havevery clean hands, and after squeezing
the water entirely out, put the ' bread
In a dry basin, and add to it the sugar,
the dripping or suet.' and the fruit- -
Boll the milk, and pour, it over ad,

etc in the basin, and whisk
it well up with, a fork. ..Beat up-he

v egg ana aaa it. aiso me ground gin-
ger. Butter a basin, into -- which out
the pudding,' and allow it to steam for
I l- - hours. Serve with sweet sauce.

Toad in a Hole Take 1 pound
i Sour, l pinch salt. 2 pound sausages,

1 1 egg, S-- 4 pint milk- - put in a basin- the flour endsalt: beat the egg welL

-
to perpetual motion the pace.. which'.- i jt binIB IV Kill.

The old horse in the barn and the
hogs in the pen. doubtless pity her
the dog In the kennel does not want U
change Jobs with her. '

The equality women are agitating
for. should begin in the home and end
at the ballot box equality in labor
and equality in influence.

THE CKAK. I

LETTING THE OTHERS DO IT.

Dear Social Corner : Sisters: In'
reading the Social Corner letters I.
have observed that prevailing every- -'
day spirit is there as well as evenr-- :
where else, that willingness to let 4
other person do it. .'

I remember that two writers ven- -.

tured to criticise The Corner and ad- -'
vised that it take on a more educativ
form or higher tone. but. although V

have waited long for these two per-- 1
sons who saw the need of this domestic,
page to bring it up to their Ideal, they
h.. m.w attMnntMl tn An ft Ther
suggested It to others. but the others!
have' made no reply. Like the gen- -i

tlemen they are. willing to let George;
(eana). do it. -

Every now and then some letter-writ- er

wishes there were more picnics;
but they do not seem to have the1
Putnamic daring to lead where any
dare to follow.

There is another class who - chat
lfbly. and urge others to write let-
ters of a more entertaining character,
while they never tench domestic ques-
tions and Join in none of the discus
sions. They are willing Georgeana
should do it. - " J

It is real pleasant to have some one
entertain you. It is kind and gener- - j

ous for them to do it : it may be (

polite to urge them to do it: but there"
is said to be real joy'-i- the doing.!
Why not try it? !

It is easy to be a wisher, an urger. j
a hoper, but It is meritorious to be)
a doer. , i

Now don't you think so? j

BROTHER BILL.
1

ROSES CHANGE COLOR.

Editor Social ' Corner: I 'was not I

surprised that the white roees on the';
calendar Blanche received turned red.
Sbe must know roses are not always'
true. ' .'

The yellow rambler changes to'
white, and the , ed blue rose
changes to an unattractive lanender,'.
and other ro?es change their color.

Among the tulips there are several,
varieties celebrate,- because ot their
changeless-likes-alliilu- it change their
color.

We cannot tell what makes any
flower change its color, but it is con-- f
sidered a rather. pleasing episode if.
the change is well mad? St I

Blanche's white roses must have had'
a freaky parentage. '

INTERESTED READER.

GREETINGS FROM NO NAME.

Dear Editor and Social Corner
Sist,ers: I wish some of the sisters
would have a club meeting or picnic
soon, as the little mascot and myself
are getting uneasy. Come sisters,
wake up! You have slept long enough.
We certainlv had a nice time at Aunt
Abby's picnic

Lucinda: Where are you and your
mother? ' j

Crimson Rambler: X)i4 y'ou get)
home all right. ;

Kind wishes to alL
NO NAME. '

SPECIAL TO WOMEN i

The most economical, cleansing and i

germicidal of all antiseptics is (

Paxtine
A soluble Antiseptic Powderl

to be dissolved in water
as needed. -

As a medicinal antlseptM for douches
In treating catarrh. Inflammation or
ulceration of nose, throat, and that
caused by feminine Ills it has no equaL
For ten years the Lydla E Pinkbaa
Medicine Co. has recommended Paxtine
In their private correspondence with
women, which proves its superiority.
Women who bare been cured say
It is Its weight in gold.- - At
druggists. Wc large box. or by mill.
The Pax ton Toilet Co. Boston, Mas,

Academy Text Books
ARE NOW IN STOCK;

Secure Your Books Now

Cash paid for used Books,'

Bring them in now

THE CRANSTON CO,

Ready Made l

Clam Chowder
WHITE ROSE SHAD ROE

ETAH SARDINES r -

People's Llarkbt
6 Franklin Street ,

JUSTIN HOI-DE- Proprietor
THEBX w mm sSverttetaa; laEastern Connecticut equal tt Tne iiiuiciia foxjbuaiaeaa results. .

yours for giving me such a pleasant
outing. I enjoyed every minute at
your lovely home. Such a fine lawn
and grand trees, and all the lovely
sisters. I can see their smiling faces
and knowing looks. I don't know' as I
was ever In a place where I felt so at
pome. I had the pleasure of' meeting
old friends and making new ones.

Aunt Esther: I agree with you, re-
ferring to our picnics. Hereafter let's
bring our own lunch and If I had
something awful good to eat in my
lunch-bo- x. and somebody had some-
thing awful good, why then we could
swap. It would be Just fun.

Grace: I did enjoy myself, and was
so pleased and surprised to see you
that 4ay. What a nice time we had
together.

Mandy: When I arrived home from
the' picnic I found a piece of Si's chew-
ing gum stuck on the side of my shoe.
I could not think what in the world It
was. If he sticks as tight to The
Comer, as that gum stuck to my shoe,
he will make a good slater.

Aunt' Hester: Wouid send you a
postal direct, but can't think of only
your pen name.

Annette: That was the largest
bunch of sweet peas I ever had In my
life; and such a pleasant surprise you
gave me.

Stafford Daisy: A trip to Boston
was Just fine

Admira: I did enjoy your story.
I wonder if you and I went after ever
green together in the days gone by.

Ma: I was so glad to meet you face
to face. I was some surprised when
you answered to Ma. So you are stck
of chickens. Tou spoke of hawks
taking .them. Well. I had some nice
fat hens taken away from me. but not
by hawks.

Now is the time to slip your geranl
urns for the house.

No water plant Is more attractive
than the nasturtium. Break thrifty
slips from stalks and start them in
a clear glass vase. or pitcher, so you
can see the network of white roots.
Put lumps of charcoal In bottom of
vase and keep in a warm window, add-
ing more water as it evaporates. Roots
will stoon form and new leaves appear
and the blooming will be almost un
ceasing.

Clara of Canterbury: Thanks for
postal. That pantry is an ideal pantry-I- t

don't look much like mine.
LUCY ACORN.

REMEMBER ME CHATS.

Dear Editor and Social Corner
Sisters: Having a little spare time
I will write to The Corner:

Aunt Hester:- -! agree with you, I
think it a good idea for each one to
carry their own lunches, plate, cup and
spoon and fork to the next picnic, and
second Lonesome Pine's motion.

Potlatch: I will send you a card
soon; your roses must be lovely.

Dorothy Perkins: Hope to meet you
on the 31st at Aunt Sarah's.

Hustler: What has become of you?
Have not heard from you In some
time.

Wishing you all good luck.
REMEMBER ME.

RULES FOR CANNING FRUIT.

Social Corner Editor and Sisters:
My first contribution having escaped
the waste basket, encourages me to
write again.

Aunt Abby: Tou are the first per-
son I ever heard of whose birthday
anniversary is the same as mine. Too
late to exchange . greetings this year
but hope we may next.

Potlatch: I shall be pleased to re
ceive some views of Seattle. Will send
vou a card with my address.

Saturday Eve: You can not live
far from me and I wonder if there are
enough sisters near us to form a
Social Corner club.

I send a table for canned fruits
which may be helpful to some one.
The amount of sugar given Is for one
pound of fruit:

Apricots, boil 10 minutes. S ounces
sugar: sour apples, boil 20 minutes

ounces sugar; crab apples, boil 25
minutes. 8 ounces sugar; blackberries.
boil minutes, 8 ounces sugar; rasp
berries, boil minutes. 10 ounces
sugar; strawberries, boil S minutes.
4 ounces sugar: cherries, boil t mm
utes. 4 ounces sugar: currants, boil
S minutes. ounces sugar; wild
grapes, boil 10 minutes. 8 ounces
sugar; whole peaches, boil IS minutes.
8 ounces sugar; peaches in halves,
boil 8 minutes. ounces sugar; bart-le- tt

pears, boil 20 minutes. 8 ounces
pears; Plums, boil 10 minutes. 4
ounces sugar; pineapples, boil 1 min-
utes, ounces sugar; quinces, boil 30
minutes, ( ounces sugar; tomatoes,
boil minutes, no sugar.

PRIMROSE.

SOME PLAIN FACTS.

Dear Sisters of the Social Corner:
Why should a woman work sixteen
hours a day to ber husband's eight?

The only reason offered is that as
a partner she cannot do her part In
less time.

Then the husband might do some of
It, or hire some one to help.

A serious, continued nines of a few
weeks costs as much as a hired woman
would cost for a year.

It Is well to keep in mind that
caskets and funerals are the heaviest
depressors of the heart and depletors
of the purse.

Look at this for a dally routine for
a farmer's wife:

4:30 a. m. Arises.
4:30 to 6 a. nv Cooks breakfast,

waits on the table, washes dishes.
to 7:30 a. m. Cleans bouse, gets

children ready for school.
7:30 to 11 a. m. Takes care of

chickens, milks cows, separates cream
and sometimes takes it to the cream-
ery; churns, does th washing,-Irons- .

11 a. m. to 1 p. m. Gets dinner,
waits on table, washes dishes.

1 to i d. nv Does the family mar
keting, puts up fruit, mends, tends
tne lamtiy garaen ana neips tne men
when help is short.

to I p. m. Gets supper, washes
dishes, milks, cares for the chickens
and calves and generally winds up the
odds and ends of the day.

S to 8:30 p. m. Puts the children to
bed and retires.

This is the pacj that comea nearest

V'and, after mixing it with the milk.pour gradually among the flour, beat-la- g
it with a spoon. When quiteJSth, pour it into a pudding dishput the sansaxes in among the batter.

and bake for three-quarte-rs of an
hour., Pieces of apples, some goose-
berries, rhubarb, or pieces of cold
meat or fish may be substituted for
the sausages, and all make a good
dish. - The fruit requires a little su-
gar, and sugar must also be used along
with the pudding..

Macaroni for Nourishment Place
two ounces of macaroni in a pan of
boiling salted water, boll It without
tho lid for half an hour till tender.
Drain It; and cut it In two-inc- h
lengths. Make a white sauce with an
ounce of butter, an ounce of flour and
half a pint of milk or milk and water.

Cook well, season, add the mac-
aroni to the sauce, mix; and add two
ounces of grated cheese, and more
seasoning If necessary.

Pour the mixture into a greased pie-dis- h,

sprinkle a dessertspoon of bread
crumbs and the same amouift of grated
cheese over the top. with a few pieces
of butter.

Brown the pie quickly In the oven
nd. serve with fresh vegetables.
These will be found very palatable.

LASSIE.

SOUTHERN MADE CORN-CAKE- S.

Editor Social Corner, and Sisters:
There Is no part of the country where
corn-me- al is so largely used as in the
south, and no cooks have better suc-
cess in preparing it for the table.

Following are a few recipes I should
like to have the sisters try:

Corn Meal Rolls One and one-quart- er

cups wheat flour, 4 cup corn
meal. 3 teaspoons baking powder, 2
tablespoons of butter or shortening. 1
egg. 1-- 3 cup milk, 1 teaspoon salt.
Sift together the dry ingredients, . in-
cluding the baking powder, and rub
the butter or shortening into them.
Beat the egg. add the milk and add
this to dry ingredients. Add more
milk If necessary to make a soft dough.
Roll out on floured 'board, handle lleht-l- y.

Cut with biscuit cutter, fold ""like
Parker House rolls and bake In quick
oven.

Corn Meal Muffins One-ha- lf cup
corn meal, 1 cup flour, 3 teaspoons
baking powder, 2 tablespoons sugar, 1
tablespoon melted butter, 1 teaspoon
salt. 3--4 cup milk. 1 egg. Mix and sift
the dry ingredients; add milk grad-
ually; the egg, well beaten, and the
melted butter. Bake in a hot oven in
buttered gem pans 25 minutes.

Virginia Waffles One cup corn meal
(white if possible). 2 cups boiling wa-
ter, l cup milk, 2 1- -2 cups flour. 2
eggs, 1 teaspoon salt. 3-- 4- cup melted
butter, 1- -4 cup sugar. 3 teaspoons bak.
ing powder. Cook meal in boiling wa-
ter 20 minutes. Mix and sift dry in-
gredients and add alternately 'with
milk. Add eggs well beaten and melt-
ed butter. Cook as waffles. They are
delicious.

Southern Ash CakeT-On- e quart corn
meal, 2 teaspoons salt. 1 tablespoon
shortening, boiling water. Scald the
meal, add the salt and shortening, and
when mixture is cool form into oblong
rakes, adding more water if necessary.
Wrap the cakes in cabbage leaves or
place one cabbage leaf under the cake
and one over them and cover with hot
ashes. These are favorites with those
people who live below the Mason and
Dixon line. .

Fried Corn Meal Mush One cudcorn meal, 1- -2 cup white flour. 4 cups
boiling water. z teaspoons salt. Make
the mush and pour, into a greased pan.
When "cold slice it. Saute or fry in
pork fat or butter, or fry in deep fat.
I use butter generally, as we live on
a farm. Baby loves it for breakfast
or supper with corn or maple syrup
on it.

Com Meal Pancakes Two euns of
flour, 1- -2 cup of corn meal, 1 1-- 2 ta-
blespoons baking powder, 1 1- -2 tea
spoons salt, 1-- 2 cup sugar, 1 1- -2 cups
Doiling water, 1 1- -4 cups milk, 1 egg.
Add meal to boiling waiter, and boil
five minutes; turn into a bowl, add
milk and remaining dry ingredients
mixed and sifted, then the egg well
beatan, and butter." Cook on a greased

riddle. Just delicious.
HANNAH WHO.

HOW THINGS ARE DONE IN OUR
FAMILY.-- . -

Dear Social Corner Sisters: " There
is never an end to the little domestic
helps which are of help and value in
the home. - -

Let me present a few suggestions
you may not all be familiar with:

For luncheon try soft cheese sand
wiches, fried "

Pour melted, butter on. .the top of
canned tomatoes Before sealing to keep
tnem sweet. '

A sprig of parsley dipped in vinegar
and eaten after the meal - of which
onions formed a part will remove the
onion odor from the breath.

To make flaky mashed. potatoes use
hot milk and-- beat hard. - .

Grate an aipple into your' horserad-
ish and you will have a fine relish.

If brushed: With the white of an egg
before the 'fruit Is put in, pie crust
win not - be soggy.

To whip thin cream, or augment, add
tne white or an egg. .'For' pasting labels, etc., use white, ofesg; they will not come loose and will
stand dampness and water. . .

when frying oysters add a little
baking powder to the cracker crumbs.

To boil eggs until the white is "set--
cover with cold water and put over
tne nre uuui mey come to a Doll.

, Many of you may know these things.
but the young housekeeper may get
assistance irom tnem.

' . . . v '' ROTH.

SOME SEASONABLE RECIPES.
' i Dear Social - Corner Sisters: These
are among, the" things some of us will
soon be engaged in, and you may find
a new way of doing old things:

Crabappls Jelly 'Make about Sept.
3. Wash stems and cut In halves one
peck crabapples- - Put in kyttfr with


